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Screening of Yeast Strains for the Fermentation
of Apple Brandy and Study of Its Properties

HOU Geni and WU Tianxiang
(School of Life Sciences, Guizhou University, Guiyang, Guizhou 550025, China)

Abstract: 10 strains were isolated from naturally fermented apple pulp (green apple planted in Yunnan-Guizhou plateau). Then through gas pro-
duction capacity, tolerance test, and alcohol-producing three-level test, a yeast strain GN-1 suitable for the fermentation of apple brandy was fi-
nally screened out. Such strain displayed good resistance to high concentration alcohol (as high as 16 %vol) and high sugar (750 g/L). The initial
sugar content at the beginning of the fermentation was 14°BX and alcohol content of fermented apple pulp was 8.3 %vol. The experimental re-
sults revealed that the optimum growth temperature of GN-1 was at 34 C and its best growth pH was 4.0~6.0.
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pH {4

135 3.5 3.0 2.5 2.0 1.5

AR (h) REEEAE RN (h) REEEE RN (h) RFEERE RN (h) REEEE RN (h) KR
GN-1 10 +++ 10 +++ 10 +++ 15 ++ 18 ++
GN-2 19 + - 19 + 19 + 19 + 19 +
GN-5 36 + - 44 + - - - -
GN-13 12 ++ 12 ++ 12 ++ 16 ++ 16 + -
GN-14 16 ++ 16 + 16 + 16 + 16 + -
GN-17 17 ++ 17 + 17 + 17 + 22
GN-26 23 + 23 + - 24 + - 22 + 24
GN-28 19 + 19 ++ 16 + 16 ++ 19 ++
GN-29 25 + - 37 + - 37 + - 40 + - 40 + -
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JERITA] (h) R 2 R IE (h) RFEEE R (h) KRR R (h) REEEARE R (E (h) KRR

GN-1 13 +++ 13 +++ 13 +++ 13 +++ 15 + -

GN-2 36 + - 36 + - 68 +- - -

GN-5 - - - - -

GN-13 13 +++ 14 ++ 16 ++ 16 ++ 15 ++

GN-14 17 + 17 + 18 +- 38 + - 18 + -

GN-17 17 + 15 + 17 + 20 + - 20 + -

GN-26 47 + - 36 + - 42 +- 42 + - 68 + -

GN-28 45 +- - - - -

GN-29 - - - - -
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GN-1 16 ++ 12 4+ 11 4+ 9 4+ -
GN-2 39 + - 20 + 20 + 12 ++ -
GN-5 - 16 ++ 30 ++ - -
GN-13 15 4+ 14 ++ 12 4+ 12 ++ -
GN-14 20 - 16 ++ 12 ++ 16 + -
GN-17 26 + - 15 4+ 14 ++ 47 + - -
GN-26 39 + - 20 + 17 + 17 + -
GN-28 36 + 18 4+ 17 + 47 + - -
GN-29 - 37 + 34 ++ 36 - -
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